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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HEALTH. 



PHOENIX, ARIZ. 

Milk and Milk Products— Production, Care, and Sale. (Ord. 64, Aug. 14, 1915.) 

Section 1. On and after September 1, 1915, all milk and cream held, kept, offered 
for sale or sold and delivered in the city of Phoenix, shall be so held, kept, offered for 
sale or sold and delivered under either or any of the following grades or designations, 
and all such milk and cream shall conform to the definitions given in this ordinance, 
for such grade or designation, and under no other, namely: 



(rf) Grade D (for cooking and manu- 
facturing purposes only). 
(«) Buttermilk or artificial buttermilk. 
(/) Skimmed milk. 
(g) Modified milk. 
(h) Adjusted milk. 
(i) Substandard milk or cream. 
(j) Heated milk or cream. 



(a) Grade A: 

(1) Guaranteed milk. 

(2) Inspected milk (raw). 

(3) Pasteurized milk. 
(5) Grade B: 

(1) Selected milk (raw). 

(2) Pasteurized milk, 
(c) Grade C (for the manufacture of ice 

cream only). 

Sec. 2. No milk or cream shall be held, kept, offered for sale or sold and delivered 
in the city of Phoenix under either or any of the designations known as grade A, B, C, 
or B-, or any of the subdivision thereof, or any of the designations "buttermilk," 
''skimmed milk," "modified milk," "adjusted milk," "substandard milk or cream" 
or "heated milk or cream," without a permit in writing therefor from the health de- 
partment, subject to the conditions thereof. 

Such permit shall specify the grade and subdivision thereof and the special designa- 
tion of milk which the holder of such permit shall thereby be authorized to keep for 
sale or offer for sale, as aforesaid. 

None of the provisions hereof, however, shall apply to condensed milk when con- 
tained in hermetically sealed cans. 

Sec. 3. (a) Grnae A; guaranteed milk and cream; definition. — Grade A guaranteed 
milk or cream shall be milk or cream produced at farms holding permits therfor from 
the city health department, and produced and handled in accordance with the follow- 
ipg minimum requirements. 

(1) Only such cows shall be admitted to the herd as shall have immediately thereto- 
fore been subjected to a diagnostic injection of tuberculin and have not reacted. 

(2) All such cows shall be tested annually with tuberculin, and all reacting animals 
shall be excluded from the herd. 

(3) Such milk shall not contain more than 10,000 bacteria per cubic centimeter, and 
such cream not more than 50,000 bacteria per cubic centimeter when delivered to the 
consumer, or at any time prior to such delivery. 

(4) Such milk or cream shall be delivered to the consumer in sealed bottles only, 
which said bottles shall have been sealed at the dairy or creamery with a cap or crown 
completely covering the lip of the bottle, and shall be labeled with the day of the week 
upon which the earliest milking, of which the contents of such bottle may be a part, 
has been drawn. 

(96) 
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(5) Such milk or cream shall be delivered to the consumer within 12 hours of the 
time at which it was drawn. 

(6) Grade A; inspected milk or cream (raw); definition. — Grade A inspected milk or 
cream (raw) shall be milk or cream produced at farms holding permits therefor from the 
city health department and produced and handled in accordance with the following 
minimum requirements: 

(1) Only such cows shall be admitted to the herd as shall have immediately thereto- 
fore been subjected to a diagnostic injection of tuberculin and have not reacted. 

(2} All such cows shall be tested annually with tuberculin, and all reacting animals 
shall be excluded from the herd. 

(3) From the 1st day of October to the 1st day of May in each year such milk shall 
not contain more than 50,000 bacteria per cubic centimeter, and such cream not more 
than 150,000 bacteria per cubic centimeter, and from the 1st day of May to the 1st day 
of October in each year such milk shall not contain more than 100,000 bacteria per 
cubic centimeter, and such cream not more than 300,000 bacteria per cubic centimeter 
when delivered to the consumer, or at any time prior thereto. 

(4) Such milk or cream shall be delivered to the consumer only in bottles, which said 
bottles shall have been sealed at the dairy or creamery with a cap or crown completely 
covering the upper surface of the lip of the bottle. 

(c) Grade A; pasteurized milk or cream; definition.— Grade A pasteurized milk or 
cream shall be milk or cream produced at farms holding permits therefor from the 
city health department and produced and handled in accordance with the following 
minimum requirements: 

(1) Only such cows shall be admitted to the herd as shall have immediately there- 
tofore been subjected to a diagnostic injection of tuberculin and have not reacted. 

(2) All milk or cream of this grade shall be pasteurized and immediately cooled 
to a temperature of not to exceed 50° F. and shall be kept at such temperature until 
delivered to the consumer. 

Said pasteurization shall be carried on under a permit issued therefor by the city 
health department, in addition to the permit for ' ' pasteurized milk or cream , grade A ."■ 

(3) Such milk shall not contain more than 30,000 bacteria per cubic centimeter, 
and such cream not more thau 100,000 bacteria per cubic centimeter when delivered 
to the consumer or at any time after pasteurization and prior to such delivery, and 
shall not show bacilli of the colon group in 1 cubic centimeter as determined by 
cultural methods. 

(4) Such milk and cream shall be delivered to the consumers only in bottles, 
which said bottles shall have been sealed at the dairy or creamery with a cap or 
crown completely covering the upper surface of the lip of the bottle. 

(5) Such milk or cream shall be delivered to consumers in the city of Phoenix 
within 12 hours after the completion of the process of pasteurization. 

(C) No milk or cream shall be pasteurized more than once. 

(7) No milk containing in excess of 100,000 bacteria per cubic centimeter nor 
cream containing more than 300,000 bacteria per cubic centimeter shall be, pasteurized. 

(d) The caps and crowns of all bottles containing milk or cream of grade A shall be 
white, and shall contain the words "grade A" in black letters, in large type, together 
with the designation "guaranteed milk," "guaranteed cream," "inspected milk 
(raw)," "inspected cream (raw)," "pasteurized milk," or "pasteurized cream,'' 
as the quality of the contents may require. Such labels shall also bear the date and 
morning or evening thereof of milking, and, if pasteurized, the date and hour when 
pasteurization thereof was completed. 

(e\ No herd shall be considered as having had the tuberculin test applied unless 
such test shall have been applied by a qualified veterinarian according to the directions 
laid down by the United States Bureau of Animal Industry by the' intradermal method. 
A written report of all such tests shall be filed with the application for a permit aa 
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hereinafter provided, and a supplementary written report shall be made for each 
addition to the herd and for each additional test, and all such supplementary reports 
filed with the original application for permit. 

Sec 4. (a) Grade B; selected milk or cream (raw); definition. — Grade B selected milk 
or cream (raw) shall be milk or cream produced at farms holding permits therefor- 
from the city health department and produced and handled in accordance with the 
following minimum requirements: 

(1) Only such cows shall be admitted to the herd as shall have immediately thereto- 
fore been physically examined by a regularly qualified veterinarian and declared by 
him to be healthy and free from tuberculosis in so far as a physical examination may 
determine that fact. All such cows shall be examined annually by a qualified veteri- 
narian and all diseased animals shall be excluded from the herd. 

(2) From the 1st day of October to the 1st day of May in each year, such milk 
shall not contain more than 150,000 bacteria per cubic centimeter and such cream not 
more than 500,000 bacteria per cubic centimeter, and from the 1st day of May to the 
1st day of October in each year, such milk shall not contain more than 300,000 bacteria 
per cubic centimeter and such cream not more than 1,000,000 bacteria per cubic 
centimeter when delivered to the consumer, or at any time prior thereto. 

(6) Grade B; pasteurized milk or cream; definition. — Grade B pasteurized milk or 
cream shall be milk or cream produced under a permit issued therefor by the city 
health department and produced and handled in accordance with the following mini- 
mum requirements, and in further accordance with the requirements hereinbefore 
provided for and relating to the pasteurization of milk and cream. 

(1) All herds shall be examined annually by a qualified veterinarian and all dis- 
eased animals excluded from the herd. 

(2) All containers in which such grades A or B pasteurized milk or cream be deliv- 
ered to the consumer shall be plainly labeled "grade A pasteurized" or "grade B 
pasteurized," as the case may be. Such labels shall also bear: The day of the week 
and the hours of milking; the date and hour when such pasteurization shall have been 
completed; the place where such pasteurization shall have been performed; and the 
same of the person, firm, or corporation performing such pasteurization. 

(3) Such milk shall not contain more than 100,000 bacteria per cubic centimeter, 
and such cream not more than 300,000 bacteria per cubic centimeter when delivered 
to the consumer or at any time after pasteurization and prior to such delivery, and 
shall not show more than 100 bacilli of the colon group in one cubic centimeter, as 
determined by cultural methods. 

(4) Such milk or cream shall be delivered to consumers in the city of Phoenix 
within 24 hours after completion of the process of pasteurization thereof. 

(5) No milk or cream shall be pasteurized more than once. 

(6) No milk containing more than 500,000 bacteria per cubic centimeter and no 
cream containing more than 1,000,000 bacteria per cubic centimeter shall be pas- 
teurized. 

(c\ Caps or crowns of bottles containing milk or cream of grade B shall be white 
and marked "grade B" in black letters in large type, together with the words of the 
subdivision to which the quality of such milk or cream in such bottles conforms. 

The necks and shoulders of all cans containing milk or cream of grade B shall be 
painted bright green, and a tag shall be affixed to each can, with the words "grade 
B " in large type, together with the words of the subdivision to which the quality of 
such milk or cream in such cans conforms. 

Sec 5. (a) Grade C; pasteurized milk or cream/or the manufacture of ice cream only; 
definition. — Grade C pasteurized milk or cream shall be milk or cream produced at 
farms holding permits therefor from the city health department and produced and 
handled in accordance with the requirements of grade B pasteurized milk or cream, 
with the following exceptions: 
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(1) No milk containing more than 1,000,000 bacteria per cubic centimeter, and no 
cream containing more than 2,000,000 bacteria per cubic centimeter, shall be pas- 
teurized. 

(2) Such milk or cream shall be sold only at wholesale and only to restaurants, 
hotels, and ice-cream manufacturing plants, and the same shall not be sold by them 
except in the form of ice cream. 

(3) Necks and shoulders of all cans containing milk or cream of grade C shall be 
painted yellow and a tag shall be affixed to each can with the words ' ' grade C " printed 
thereon in large type. 

(6) Grade D; milk or cream for cooking and manufacturing purposes only; definition. — ■ 
Grade D milk or cream shall be milk or cream not conforming to the requirements of 
any of the subdivisions of grade A, grade B, or grade C, and may be sold under the 
following conditions: 

(1) Milk or cream of grade D shall not be sold at retail from stores, hotels, restaurants, 
or manufacturing plants. 

(2) Milk or cream of grade D may be sold to restaurants, hotels' and manufacturing 
plants only, but shall not be sold by them except in the form of manufactured products. 

(3) Cans containing milk or cream of grade D shall be painted red on the necks and 
shoulders, and each such can shall be provided with a tag containing the words "grade 
D " in large type, and shall also have painted on them in white figures not leas than 
2$ inches high the number of the permit issued to the dairy from which such cans 
come. All creameries handling milk or cream of different grades shall be required to 
demonstrate to the city health officer that they are capable of keeping such grades 
separate, and shall keep records thereof satisfactory to the city health officer concern- 
ing the amount of milk and cream and of each grade thereof handled each day. 

(4) Nothing in this ordinance shall be so construed as to permit the use of milk or 
cream of grade D in the manufacture of ice cream or any uncooked product. 

Sec. 6. Definitions; (a) milk. — Milk shall be the fresh, clean lacteal secretion ob- 
tained by the complete milking of one or more healthy cows, properly fed and kept, 
excluding such secretion obtained during the period of 15 days next before calving 
and for the period of 8 days next after calving; and containing, by weight, not less 
than 3.25 per cent of milk fat, and a total of milk solids of not less than 12 per cent. 

(b) Cream. — Cream shall be that portion of milk, rich in milk fat, that rises to the 
surface of milk on standing, or that may be separated from milk by centrifugal force, 
and the same shall be fresh and clean, and shall contain, by weight, not less than 20 
per cent of milk fat, and in the nonfatty portion thereof not less than 8.8 per cent, nor 
more than 9.8 per cent of milk solids. 

(c) Pasteurized milk or cream.— Pasteurized milk or cream shall be milk or cream 
that shall have been heated to a temperature of 140° F. for not less than 20 minutes, 
or of 155° F. for not less than 5 minutes, and for each degree of temperature over 140° 
F. the length of time may be 1 minute less than 20: Provided, That no such milk 
or cream shall be so heated for less than 5 minutes. Such milk or cream shall be 
cooled immediately thereafter to 50° F. or below, and except as provided for grade A 
pasteurized milk and cream shall be kept at or below that temperature until started 
on final delivery route. 

(d) Buttermilk and artificial buttermilk. — Buttermilk shall be the product remaining 
after butter shall have been removed from milk or cream in the process of churning 
and shall contain, by weight, not less than 8 per* cent of milk solids. Any milk prod uct 
simulating buttermilk manufactured by any process other than the above shall be 
known and labeled as artificial buttermilk. 

(«) Skimmed milk. — Skimmed milk shall be milk from winch all or a pcrtion of 
the milk fat shall have been removed, and which shall contain, by weight, in the 
nonfatty portion thereof not less than 8.8 per cent of milk solids. Such skimmed 
milk may be handled in accordance with the following minimum requirements: 
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(1) All cans and other receptacles containing such skimmed milk shall have the 
entire outside thereof painted a bright red and kept so painted at all times while in 
use for such purpose. 

(2) Such cans and other receptacles shall also have painted on the outside thereof, 
not less than 6 inches from the top of such cans or other receptacles, the words 
"skimmed milk" in plain, bright yellow letters not less than 3 inches in height and 
1 inch in width on two sides thereof. 

(3) Provided, however, That these regulations shall not apply to such skimmed 
milk sold in bottles. In such cases the words "skimmed milk" shall be printed, 
stamped, or painted clearly and legibly on the caps or crowns closing such bottles. 

(/) Modified milk. — Modified milk shall be milk of subdivision 1 or 2 of the classi- 
fication known as "grade A," which shall have been changed by the addition of 
water, barley water, limewater, sugar of milk, or other substances intended to render 
the milk suitable for infant feeding. All modified milk shall be pasteurized after 
bottling, immediately cooled to at least 50° F., and kept at or below such tempera- 
ture until delivered to the consumer. 

(g) Adjusted milk. — Adjusted milk shall be milk in which the ratio of the fats to 
the solids not fat shall have been changed by the addition thereto or subtraction 
therefrom of cream. All labels upon the containers of adjusted milk shall show the 
minimum guaranteed percentage of fat therein, and the handling and disposition of 
such milk shall comply with the same sanitary and chemical requirements as for 
milk not so standardized or modified. 

(h) Substandard milk. — Substandard milk shall be any natural milk that shall 
contain less than 3.25 per cent, but more than 2.5 per cent of milk fat, and sub- 
standard cream shall be any cream that shall contain less than 20 per cent of milk 
fat, provided both such milk and cream shall comply in all other respects with the 
requirements set forth in this ordinance, and may be handled in accordance with the 
following requirements: 

(1) The psrcentage of fat in such milk or cream shall not fall below a definite per- 
centage and such definite percentage shall be stated in a conspicuous manner on 
the container, and such container shall be conspicuously marked "substandard 
milk" or "substandard cream." 

(i) Heated milk or cream. — All milk or cream the temperature whereof shall have 
been artificially raised, in which the process shall not conform to that prescribed 
for pasteurized milk or cream, as defined by this ordinance, or which shall have 
been subjected to the process known as "pasteurization by the flash method," shall 
be known and labeled as "heated milk" or "heated cream." Prior to the heating 
such milk or cream shall conform to the requirements specified for milk or cream 
of grade B pasteurized prior to pasteurization. No such milk or cream shall be 
held or offered for sale in the city of Phoenix after December 31, 1915. Provided, 
however, "Homogenized" cream may be sold if labeled "homogenized cream" and 
the percentage of milk fat guaranteed be stated in not smaller than 10-point type on 
the label of the container thereof. 

Sec. 7. (a) Permits. — A permit for the sale of milk or cream of any grade or desig- 
nation may be granted only after an application therefor shall have been made in 
writing on a blank provided for such purpose by the city health department, and 
to such applicants only as shall fully comply with the provisions of this ordinance. 
Such permit shall designate the grade' or special kind of milk or cream to be sold 
thereunder; no such permit shall be transferable either as to the person, firm, or 
corporation to whom issued, or as to the location of the farm, dairy, creamery, store, 
or shop covered thereby. All permits shall expire on the 1st day of January of each 
year and shall be renewed in the manner provided for an original permit. 
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(6) Within 15 days before the 1st day of January of each year permits may be renewed 
by the city health department for the ensuing year to any applicant who shall fully 
eomply with the provisions of this ordinance. 

(c) Before the issuance of any such permit to any vendor or shipper of milk or cream 
the applicant for such permit shall make application therefor upon a printed form, 
provided by the city health department for that purpose, on which shall be stated: 

(1) The name, residence, post-office address and location of the business place or 
places of the applicant, and if a corporation, the name of the manager. 

(2) A statement of the grade of milk or cream or both thereof, as hereinbefore defined, 
such applicant intends to sell. 

(3) If the applicant proposes to buy part or all his milk or cream supply, the names 
and addresses of all persons from whom he proposes to obtain such milk or cream, or 
from whom he proposes buying such milk or cream during the period covered by such 
permit, and the amount in gallons, approximately, of milk or cream obtained or to 
be obtained from each. In the case of applicants buying or selling milks or creams 
of different grades, a separate application and permit shall be required for each grade. 

(4) The number of cows from which such applicant proposes to obtain milk for sale 
or other disposition. 

(5) The approximate average daily quantity of milk and cream proposed to be sold. 

(6) If it be proposed to sell any milk or cream at wholesale, the name of consignee 
or consignees. 

(7) The source of all water supplies to be used for watering cattle, washing utensils, 
or otherwise utilized in producing such milk or cream. 

(8) The location of all privies and cesspools with relation to (a) the well, (b) the 
stable, (c) the milk house, (d) other premises wherein any such milk or cream is to be 
handled or from which sold. 

(9) Whether or not unf enced ditches or adobe holes, to which the cows from which 
any such milk is proposed to be obtained may wade in. exist on the farm. 

(10) If such applicant be a shipper of milk or cream into the city, he shall, in addi- 
tion to the above, state the route over which he proposes to make shipments. 

(11) Such other information as the city health officer may require. 

(12) All applications for permits shall be made and signed by the applicant, and 
shall constitute an agreement on the part of such applicant that he will conform to 
the terms of this ordinance and all requirements of the city health officer made under 
the provisions of this ordinance. 

(d) At the time of filing an application for permission to produce, sell, or otherwise 
dispose of milk or cream other than that of grade D, the applicant, if a producer, shall 
file a certificate from a qualified veterinarian that the herd from which milk or cream 
be produced has been inspected or tuberculin tested, as the case may be: Provided, 
however, that applicants for permits to sell or produce grade D milk or cream shall 
produce and file a properly verified certificate that there are no animals in the herd 
which have reacted to the tuberculin test. 

(e) The health department shall issue no permits for the sale or other disposition of - 
milk or cream, other than grade D milk or cream, unless the city health officer be 
satisfied, after inspection: With the cleanly and sanitary condition of the stables, 
cows, wagons, store or place of business of the applicant therefor, and of all the utensils 
used in the production and handling of such milk or cream; that the water supply 
for use in the dairy is pure and wholesome; that no adobe holes or other stagnant 
water exists in a place in which the cows may wade; and that all persons engaged in 
the care and handling of the milk are free from any contagious diseases; that said 
persons use due cleanliness in their work, and that all other provisions of this ordinance 
shall be complied with. Permits may be issued for milk or cream of grade D subiect 
to future inspection. No permits for pasteurizing plants shall be issued until all the 
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apparatus connected with the pasteurization shall have been tested and the processes 
approved by the city health officer. 

(/) The city health department shall assign a number to each permit issued and 
issue to each permittee a sufficient number of cards bearing this number in plain 
figures not less than 2J inches in height, which cards shall be placed in a conspicuous 
place on all vehicles used in the transportation of milk or cream produced, sold, or 
otherwise disposed of by the holder of such permit; and in addition thereto such 
vehicle shall bear a number and the same placed thereon by the permittee. 

(g) The city health department shall enter in a book, or card-index system, provided 
for that purpose, the name of each person to whom a permit shall have been issued, 
stating the name, place of residence, and postoffice address of such person, and the 
date of issuance of such permit. All applications for permits shall be kept and filed 
by the city health department as a part of its records. 

Sec. 8. Revocation of permit*. — If, after the issuance of a permit to sell, produce, 
or handle milk or cream, the city health officer shall become satisfied that any provision 
of this ordinance is being violated, he shall at once revoke the permit issued to such 
person or persons so violating this ordinance, and no new permit shall be issued until 
all unsanitary conditions have been rectified and all the provisions of this ordinance 
are complied with. Any person doing business under a permit from the city health 
department who shall change the location of such business, or change the source of 
supply as given in the application for the permit, or make or know of any addition 
to the dairy herd from which his product is being obtained, without notifying the 
city health officer and the city health department of such change, shall be liable to 
have such permit revoked without notice. 

Sec. 9. Milk tickets. — Any permittee under this ordinance offering milk or cream 
for sale, using tickets as representatives of values, shall use tickets in coupon form, 
and such tickets shall be destroyed after once using. No milk ticket shall be collected 
by any dairyman from any person afflicted with, or from any house in which there 
exists, a contagious or infectious disease. 

Sec 10. Milking place.— AH stables, corrals, and other places where milk is to be 
drawn from cows shall at all times be thoroughly cleaned and all dust allowed to 
settle before milking begins. 

Sec. 11. Cows.— Cows shall be kept clean; manure, mud, litter, or other material 
Bhall not be allowed to become caked and dried on them. They shall not be allowed 
to stand in nor wade through filth or manure, and shall be cleaned by currying and 
brushing and the flanks and udders cleaned with a wet or damp cloth immediately 
before each and every milking. The hair on the flanks and about the udders shall 
be kept clipped short. 

Sec. 12. Feed and water. — Cows shall be fed on clean feed, which shall be neither 
decayed, moldy, nor dusty. On and after October 1, 1916, pure water, free from 
contamination, pumped iu clean tanks, shall be provided in sufficient quantity for 
watering the cows, cleaning the utensils, and for all other dairy purposes. 

Sec 13. Milkers. — The milkers shall be persons in good health and shall thoroughly 
wash their hands with soap, warm water, and nail brush, and dry them on clean 
individual cloths, or paper or cloth towels immediately prior to each milking. Under 
no circumstances shall the use of roller or like towels be permitted. All milking shall 
be done with dry hands. No person known to be a typhoid, diphtheria, or other 
contagious or infectious disease carrier shall be considered a person in good health. 

Sec 14. Utensils. — All cans, bottles, and other utensils of every sort used in the 
production, storage, sale, or distribution of milk or cream in this city shall be cleaned 
and sterilized with boiling water or steam before they are again used for the same or 
like purpose, and all cans, measures, or other utensils made of metal shall be kept 
free from dents and rust, and there shall be proper appliances for washing all utensils 
used in the production, mixing, storage, sale, or distribution of milk or cream, and 
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all utensils shall be washed, cleaned, and sterilized with boiling water or steam 
regularly after being so used. The filling of bottles except at the dairy or creamery 
shall be strictly prohibited. If any name or initials appear upon any bottles or cans 
used for delivery such name or initials shall be the name or the initials of the person, 
firm, or corporation in whose service such container is being used, and no other. 

Sec. 15. Water. — The water used in washing apparatus, utensils, cows, and hands 
of milkers shall be from a public water supply, or from a well or spring approved by 
the city health officer. 

Sec 16. Wagons or vehicles. — No milk or cream shall be brought into or carried within 
the city of Phoenix for the purpose of sale or other disposition which shall have been 
carried upon any wagon or vehicle which shall not be clean and free from offensive 
odors or upon which swill, refuse, garbage, or decaying, unwholesome, or filthy matter 
shall have been carried. If any name appear upon such vehicle, such name shall be 
the name of the dairy or owner in whose service such vehicle is being used. Such 
vehicle shall also bear the permit number as elsewhere provided. 

Sec. 17. Privy. — All farms shall be equipped with a sanitary fly-proof privy or 
cesspool, located at least 100 feet from any well, or connected with a sanitary sewer. 
If a privy, such privy shall be located at least 100 feet from all milk houses and milking 
corrals, and the construction thereof, together with that of any cesspool, shall be sub- 
ject to the approval of the city health officer, and any such privy or cesspool shall be 
removed or filled up and abated on the order of the city health officer. 

Sec. 18. Stagnant water— No stagnant pool or adobe hole in which the cows may 
wade shall be permitted on any dairy farm. 

Sec. 19. Milk house. — Immediately after milking, all milk shall be removed from 
the stable into a milk room thoroughly screened from flies and other insects, and there 
cooled or separated if either thereof is to be done upon the premises, and put into per- 
fectly clean bottles or cans. The milk house or milk room shall be located at least 
15 feet from any other building and at all times shall be kept in a clean and sanitary 
condition. Dairymen and other milk and cream dealers and handlers using both 
bottles and cans in handling and delivering milk and cream shall not, under any cir- 
cumstances, fill bottles while on their delivery route. 

Sec 20. Stores and shops. — Milk or cream being kept for sale in any shop, restaurant, 
market, bakery, or other establishment, shall be stored in a covered ice box or refrig- 
erator. No vessels containing milk or cream for sale shall be allowed to stand outside 
of such ice box or refrigerator except while a sale of same is being made. Every such 
ic box or refrigerator shall be properly drained, cleansed, and cared for, and shall be 
kept in a thoroughly sanitary condition and only in such locations as shall be approved 
by the city health officer. 

Creameries, milk depots, pasteurizing plants, or other establishments where milk 
or cream is bottled, pasteurized, heated, or manufactured into a milk product, shall be 
provided with floors of water-tight construction so laid as to allow ready drainage. 
They shall be properly lighted and ventilated; the equipment shall be so arranged and 
constructed that it can be easily and efficiently cleaned, and such establishment shall 
be efficiently screened in all parts where milk or cream is exposed or transferred from 
one receptacle to another. No persons other than officers or employees of the person, 
firm, or corporation operating such establishment, or duly authorized officers or 
agents of the city of Phoenix, the county of Maricopa, the State of Arizona, or tho 
United States, shall enter the pasteurizing or bottling room unless accompanied by 
an officer of the firm or corporation operating the creamery or other establishment, 
as the case may be. 

Sec 21. Contagious diseases. — Should septic sore throat, scarlet fever, smallpox, 
diphtheria, typhoid fever, tuberculosis, or other dangerous, contagious, or infectious 
disease occur in the family of any dairyman or milk handler or vendor, or among any 
of his employees or in the family of any thereof, or in any house in which milk is kept 
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lor sale, or in the family or among the employees of any person who ships milk into 
the city for sale, such dairyman, vendor, handler, or shipper of milk shall immediately 
notify the city health officer and at the same time shall immediately suspend the sale, 
handling, or distribution of milk until authorized to continue the same by the city 
health officer. The city health officer shall make immediate investigation and may 
permit the sale of such milk under such regulations as he shall deem proper. 

Should any such dairyman, handler, vendor, or shipper of milk fail to so notify the 
city health officer when any such disease exists in his or her family, or in the family 
of any of his or her employees, or in any house in which milk is kept for sale, or who, 
after such information is given the city health officer, shall fail to obey his directions, 
the city health officer shall seize and destroy all milk and cream sent into the city by 
any such person and all milk or cream of which such milk or cream may form a part, 
and such officer shall, when acting in good faith, be held harmless in damages therefor 
in any suit or demands made. 

In delivering milk to any family in which there exists any of the above-named dis- 
eases other than tuberculosis, the dairyman or other vendor shall not enter, nor shall 
he permit any of his milk bottles or vessels to be taken into such house, but he shall 
pour such milk or cream as such family may wish into vessels furnished by such 
family. No bottle or other container previously left with such family in which any 
euch disease occurs shall be removed therefrom except with the consent of the city 
health officer. 

Sec. 22. Adulteration and misbranding. — No milk or cream which shall have been 
watered, adulterated, or misbranded shall be brought into the city of Phoenix, or held, 
kept, sold, or offered for sale at any place in said city except as in this ordinance 
provided. 

The term "adulterated milk or cream" or "misbranded milk or cream" when so 
used in this ordinance shall mean: 

(1) Milk or cream which shall have been adulterated with water or any other fluid, 
er into which there shall have been introduced any foreign substance whatever. 

(2) Milk or cream containing an appreciable amount of dirt, foreign matter, or sedi- 
ment. 

(3) Milk or cream drawn from cows suffering from sore or inflamed udders or teats, 
or from cows otherwise diseased, or which have reacted to the tuberculin test. 

(4) Milk or cream which shall have been repasteurized. 

(5) Milk or cream reacting to the usual or ordinary test or tests for formalin, salicylic 
acid, or boric acid. 

(6) Milk or cream so labeled or branded as to deceive or mislead or tend to deceive 
or mislead the purchaser, or if it be falsely labeled in any respect, or if the bottle or 
other receptacle, or its label or tag, shall bear any statement, design, or device regard- 
ing the contents of such bottle or other receptable, which statement, design, or devico 
shall be false or misleading in any particular. 

Sec. 23. Dairy scores. — The city health officer shall as often as once in every threo 
months inspect and score or cause to be inspected and scored all dairies, dairy farms, 
creameries, and other places where milk or cream is produced, handled, or sold, and to 
which permits shall have been issued for the production, handling, or sale of milk or 
cream other than grade D and buttermilk. He shall also once in every three months 
cause to be taken and examined chemically and bacteriologically not fewer than 
three samples of the milks and creams aforesaid, and at such other intervals as he may 
deem fit. He shall thereupon make up a 6core for each of such dairies, dairy farms, 
creameries, and other places, which scores shall be based upon: 

(a) The inspection score card for the dairy or dairy farm, or if a creamery or other 
place, the dairies and dairy farms in proportion as they contribute to the milk and 
cream supply of such creamery or other place, and the score of the creamery or other 
place itself. 
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(6) The chemical analysis of the milk and cream for total solids. 

(cl The bacterial count as determined by an average of not fewer than three counts. 

The percentage of milk fat shall be determined by the Babcock test. The per- 
centage of solids shall be calculated by the Richmond slide rule method. 

The tests for the bacterial count shall be made in conformity with the methods of 
the American Public Health Association, except that 1£ per cent agar shall be used 
instead of 1 per cent agar. 

A copy of such score card or score cards to be used in the scoring of dairies, dairy 
farms, creameries, and other places, shall be furnished to each applicant for a permit 
to produce or sell milk or cream other than grade D at the time of the making of such 
application. The city health officer shall also have published at least once in the 
official newspaper the methods by which the total score for dairies, dairy farms, 
creameries, and other places is reached. Such method shall not be changed without 
likewise publishing in a conspicuous manner any changes in such method or methods 
of scoring. All scores shall be published at least once in every three months. All 
dairies, dairy farms, creameries, and other places producing, selling, or handling milk 
or cream of grade D and buttermilk shall be inspected at least once annually and as 
much ottener as may be necessary, to see that same conform to the provisions of this 
ordinance. 

Sec. 2-1. For the purpose of enabling the city health officer and the city health 
department to carry out and enforce the provisions of this ordinance, the city health 
officer, or any qualified inspector or agent of the health department, shall at all times 
have free access to all barns, stables, dairies, creameries, stores, wagons, and all other 
buildings or premises in which cattle are kept from which any part of the milk supply 
of the city of Phoenix be obtained or in which milk be received, kept, bottled, canned, 
or offered for sale, for the purpose of inspecting said premises, cattle, vehicles, cans, 
vessels, measures, and other utensils used in conducting the production, handling, 
sale, or delivery of milk or cream, and for the purpose of taking for analysis or other 
tests, to determine the quality thereof, samples of milk or cream kept or intended for 
sale or other disposition in the city of Phoenix. And all persons holding permits for 
the production, handling, or sale of milk or cream of any grade or designation, shall, 
for such purposes, allow such free access as above specified, and shall allow samples 
not to exceed 1 pint of milk or one-half pint of cream, to be taken by the city health 
officer, or any person deputed by him, at any time upon demand. 

Sec. 25. Words used in the singular shall include the plural and used in the plural 
shall include the singular, and the word "person" as used in this ordinance shall 
include firm and firms, corporation and corporations, association and associations, 
and the provisions hereof shall include and embrace agents, servants, and employees 
as well as principals and employers. The word '-'milk," unless otherwise specified or 
defined and in s) far as applicable to sections 7 to 22, inclusive, shall be held and 
construed to mean any liquid or produce included and enumerated in section 1 of 
this ordinance. 

Sec 26. Copies of this ordinance shall be printed and a copy of the same delivered 
•with each permit or renewal of same, and such copy shall be posted in a conspicuous 
place at the dairy, dairy farm, creamery, or other place, of the person holding such 
permit. 

Sec. 27. Any person violating any of the provisions of this ordinance shall be 
deemed guilty of a misdemeanor and upon conviction thereof shall, for the first offense, 
be fined not to exceed $25, or imprisoned in the city jail not to exceed 10 days; for 
the second offense such person shall be fined not less than $25 nor more than $100, 
and shall be imprisoned not less than 10 days nor more than 90 days in the city jail; 
for the third offense, such person shall be fined and imprisoned as provided for the 
second offense and, in addition thereto, the permit held by such person shall be 
revoked and no permit shall thereafter be issued to such person for a period of two 
years. 



